
 

LEWMAN VINEYARD, ESTABLISHED 1992 

Lewman Vineyard was established in 1992 by 
our late neighbor and friend, Dennis Lewman.  
We purchased the vineyard in 2020. In 
Dennis’s memory we continue to honor his 
name on our label. 

Lewman Vineyard is adjacent to Bethel 
Heights Vineyard on the north and Justice 
Vineyard on the west. It shares the shallow 
volcanic basalt soil typical of Bethel Heights 
Vineyard. The elevation is 460’ to 525’ and the 
vineyard includes 6.4 acres of Pinot noir in 
eight blocks of various clones, planted between 
1992 and 2016.  

 

THE 2023 VINTAGE 

As was the case in 2022, the 2023 vintage got 
off to a very slow start at our Estate with cool 
Spring temperatures extending well into early 
April.  But unlike 2022, we had a shocking 
burst of heat in early May that led to one of the 
most compressed growing seasons we have 
ever seen.  Our bud burst to bloom interval 
was 24-28 days depending on when you 
wanted to call it, a remarkably short interval 
between the two events.  A hot August led to 
concerns about a too early, too ripe, and 
potentially over wrought vintage, but cooler 
weather and a welcome bit of rain in 
September led to a vintage that thrives on its 
balance: ripe fruit tempered by fresh acidity 
and clear expression of place.  Our harvest 
started September 17 and ended October 6. 

 
96 DECANTER    

"Beautifully aromatic, with splendid notes of 
violets, smoky clove spices, fennel seeds, and 
dense forest soils. The palate balances perfectly 
juicy berry fruits with a serious streak of 
mineral salinity and ample structure. The 2023 
Lewman suggests that it has lots of time ahead 
of it, but is exquisite now." 
 

94+ WINE ADVOCATE / 94 VINOUS 

 

 
 

2023 PINOT NOIR  ◆   LEWMAN VINEYARD 

Certified Organically Grown 

Harvest date:  September 22-23, 2023 

Fruit source:  Lewman Vineyard Pommard and 777 

planted 2002, plus 667 and 943 planted 2013-2016  

Grapes at harvest: Brix 23.1, pH 3.24, TA 6.5 g/L 

Finished wine:  Alcohol 13.0%, pH 3.38, TA 5.9 gr/liter 

Barrel aged 10 months in French oak, 40% new barrels 

342 cases produced 

Bottled unfined August 6, 2024 

 
VINIFICATION:  All the fruit was hand sorted and 
destemmed without crushing into two 4 -ton stainless 
steel fermenters and two 1.5-ton bins. After a three-day 
cold soak, the fermenters warmed naturally and were 
punched down twice a day at the onset of  fermentation. 
After the fermentations had reached peak temperature 
(92°F in the cap), the tanks were aerated once a day. The 
new wine was pressed at dryness, settled for 5 days, then 
racked to barrels. 
 
WINEMAKER NOTES:  Our relationship with our new 
property, Lewman Vineyard, continues to evolve with 
our third consecutive vintage having the whole 
vineyard at our disposal.    The interplay between fruit 
and more savory elements continues to captivate while 
also eluding our understanding of why certain sections 
of a relatively flat 6.3 acres behave so differently; some 
floral and elegant while other sections are brooding, 
structured, and demure.   2023 was a joy to sit down at 
the blending table, knowing our expectations would be 
challenged, confounded, and ultimately exceeded. 
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